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Assortment of dips with fetta, olives &
warmed pitta

HALLOUMI CHEESE $35
Grilled halloumi cheese, roasted red peppers

& warm pitta

BRUSECHETTA
$35

Tomato, red onion, basil

Roasted Capsicum and fetta

Olive tapenade and caramelised onion

PI1Z7 A $30

Mushroom and Thyme
Pepperoni, capsicum, onion, chilli
Tomato, Mozzarella, Basil

CHICKEN:  NITBBILE-S $s50

Lemon, garlic, oregano
Smoky BBQ

Morrocan spiced
Honey, soy, sesame

ANTIEA S TEO $60

Chargrilled and marinated vegetables with
cured meats, olives and cheese



CRUMBED CALAMARI $60

Crumbed calamari rings with gherkin and

dill dipping sauce

BALKAN $60
Grilled Chevapi, Arjar olives, cabbage salad,

fetta cheese and warm bread

MIDDLE EASTERN $60

Kibbeh, falafel, foul medammes, hummus,

Dolmeh and tabbouleh

CEFIEE N AR $60

Grilled Chevapi, Cabbage salad, cucumber,
yoghurt, chillies and warmed pitta bread

E:JMIXED GRILLE P LA T EER $60

Grilled chievapi, erilled lamb. chipelatas,
grilled chicken

GARLIC & CHILLI PRAWNS $6o0

Garlic prawns, chilli prawns, jasmine rice

KING PRAWNS $POA

Fresh Australian King Prawns with Dipping

Sauce

SEAFOOD $POA

An ornate arrangement of lobster, grilled
octupus, oysters and prawns



SCACE & e PE PP ER S Can-TeA N AR

Lishtly fried salt & pepper calamari: with
a rocket & fennel saFa and a caper & dill
dipping sauce

€ RUNEBED -1 @Gde e ok

Crumbed Dory Fillet with a timbale of
rice & pick]edycucumber & gherkin
dipping sauce

PANKO WHITING

Fried Panko crumbed Whiting with potato
& spring onion salad

EGGPLANT PARMIGIANA

Crumbed eggplant layered with tomarto,
mozzarella cheese &basil

GRILLED LAMB KOFTA
Grilled lamb kofta with spring salad &
garlic yoghurt

SPILCED CHITCKEN SALAD

Grilled mildly spiced strips of chicken
with sprin taboulleh salad & mint &

lemon yoghurt

Z ES TN L ENMONSCIEICR EN

Grilled lemon chicken with roasted
cauliflower, cous cous & herbed salad

GeRE BV Pele SOA Lo D

FFour grilled chevapi with cabbage salad,
onion & Avjar



PENTSEEA

TRADITIONAL HOME MADE
LASAGNE
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MUSHROOM & CREAM
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CRUMBED CHICGCKEN
Crumbed fillet of chicken with a salad of

rocket, tomato cherries & fetta

CHICKEN PORCGCINI

Roasted chicken breast with porcini
mushroom & cream sauce

MORROCAN CHICKEN

Grilled Maryland fillet in Morroccan
spices with corn, tomato & herbed

burghal salad &lime yoghurt

CHICKEN KIEFEEY

Crumbed chicken fillet with garlic filled
butter

MEDITERRANEAN CHICKEN
(Chieken fillet marinated with garlic &

lemon & served with creamed spinach
sauce

CEHURRAS CO CHI1GKEN

Churrasco marinaded Maryland grilled
chicken served with chimichurri &

Cabbage slae

LAMB SHANKS

Lamb shanks with red wine jus & served
with white bean, tomato & vegetables

BEEF MASSAMAN
s Bech Curry served with peanuts &

jasmine rice
BEEF CHEEKS

Slow cooked spiced beef cheeks with corn
& cabbage slaw

BoEREE =Rl B S

Slow cooked beef ribs in red wine



EROM T HEGREEL
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Red Wine Jus
Mushroom, thyme & cream sauce
Peppercorn sauce

Mustard sauce



SALADS

Garden Salad (Included)
Shopska Salad

Fatoush Salad

Greek Salad

Caesar Salad

S REPECR

Fruict Platter

Cheese Platter

$35
535
535

$50
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